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'Another triumph of Griffith research
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Laboratory Control Assures
Predictable Flavor Quality in

SOLUBLIZED
SEASONINGS

Now, you can improve the taste of your
produets with the smooth, mellow blend of
controlled spice flavors in SOLUBLIZED
SEASONINGS. Griffith chemists maintain a
new high standard of potency, purity and
uniformity in each extractive—by an exclu-
sive extraction process® developed by Griffith
research.

With each spice extractive always of uniform
quality, blending is a laboratory science that
assures flavor control for users of SOLU-
BLIZED SEASONINGS. That’s a big sales
advantage.
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In Canada—The Griffith Laboratories, Ltd.

—devoted solely to pioneering better food processing
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